Accumulation of aflatoxin in Spanish peanut kernel samples from different geographical areas in Texas during 1966, as detected by the thin-layer chromatographic method, was relatively low. Analysis of samples obtained from growers using artificial drying equipment (forced air and supplemental heat), when windrow conditions were unfavorable for rapid drying, suggests that this practice reduces the possibility of aflatoxin accumulation. In general, peanuts harvested from land planted to peanuts the previous year were more highly infested with fungi and contained more aflatoxin than peanuts grown on land planted with rye, oats, melons, or potatoes the previous year. Aflatoxin incidence tended to decrease from south to north Texas. These findings verify previous research observations that moist tropical climates are conducive to fungal infestation and aflatoxin accumulation. Detection of aflatoxin in sound mature kernels (kernels screened for minimal size) indicates that the practice of screening for removal of small immature kernels and removal of obviously damaged kernels does not completely eliminate aflatoxin contamination.
agricultural commodities has gained considerable attention since its discovery in 1960 (2, 8) . The aflatoxins, produced by fungi belonging to the Aspergillus flavus group (11) , have been demonstrated to be coumarin-like compounds which are toxic to several animals (2, 15) . A significant accumulation may occur in peanuts grown in subtropical and tropical areas, where high temperatures and relative humidities favor rapid fungal growth (6, 13) . Since a product harvested from the soil contains numerous microbial propagules, improper drying conditions immediately following harvest could favor mycotoxin accumulation. As a result, commodity quality is reduced, creating a potential hazard to the consumer.
Environmental factors, such as temperature, relative humidity, and moisture content of the substrate, have been shown to influence microflora development, aflatoxin production, and its accumulation within the peanut kernel. Significant aflatoxin levels accumulate when toxin-producing isolates of A. flavus are cultured in vitro on natural substrates such as whole autoclaved peanuts, rice, cottonseed, corn, and other grains. In general, the peanut kernel is one of the most suitable substrates for producing high concentrations (12) . Optimal temperature for accumulation ranges between 25 and 35 C, when incubated for a period of 5 to 10 days (12) . The optimal relative humidity for development and accumulation in sound mature kernels in storage, after being autoclaved and inoculated with an A. flavus isolate, ranges from 89 to 95% (5) . Less aflatoxin was detected in kernels maintained at relative humidities below 85% (5) . Moisture levels in the peanut kernel are also considered important. Optimal production has been reported to take place between 23 and 34%, the same optimal range as for A. flavus development (1) . Lower yields of aflatoxin are produced on most synthetic media (4) . In addition, the associated mycoflora has been demonstrated to limit aflatoxin accumulation in peanut kernels (1) and several microorganisms have been shown to degrade aflatoxin (3, 14) .
In this paper, we have reported on the influence of climate, curing, crop sequence, and other production and harvesting procedures in different localities in Texas in relation to their influence on mycoflora and aflatoxin accumulation in Spanish peanuts.
MATERIALS AND METHODS
During the 1966 peanut harvest season, 334 kernel samples were collected at eight Federal-State inspection points from 155 individual growers in South, East, and North Texas. In South Texas, samples representing both early and late crops were obtained, beginning early in August and ending the latter part of October. Samples were collected in East and North Texas between the early and late crops in South Texas. Each peanut producer supplied two 1-lb (453.6 g) samples of graded, sound, mature kernels (SMK) and an ungraded sample taken from the sheller before grading. The SMK were obtained by passing the peanuts over a 15/4-inch slotted screen with a Yi-inch stroke and a 20-sec vibration period. Small kernels, splits, and extraneous material were recorded on the grade slip by the inspector. The grade slip and an information sheet on the production and harvesting practices (supplied by the cooperating producer) accompanied each sample. In addition, a third sample was obtained from a number of cooperating growers at the time their peanuts were dug. This sample was dried slowly without supplemental heat or forced air.
Aflatoxin concentrations were determined by a modified thin-layer chromatographic method originally developed by Pons and Goldblatt (10) . Ground peanuts were extracted with 70% aqueous acetone, and aflatoxin concentrations were estimated by comparison with known standards after development of thin-layer plates (Silica Gel G-HR, 0.25 mm thick) in chloroform containing 3% methanol (v/v). Ultraviolet light was used to show the position of the spots.
To determine the isolation frequencies of various fungi associated with the kernels, a total of 15,500 active NaOCl, and sterile distilled water), plated on Martin's rose bengal agar medium (9) modified by reducing the rose bengal to 20 mg/liter, and incubated at 25 to 30 C for 5 to 10 days.
RESULTS AND DISCUSSION
Of the 1966 Texas peanut samples assayed, 72% contained no aflatoxin and only 2.7% contained more than 30 parts per billion (ppb; Table  1 ). The greatest number of samples containing significant aflatoxin was harvested in the areas of highest average temperature and relative humidity. Graded and ungraded samples from East Texas contained less aflatoxin, with the exception of one sample which assayed 3,700 ppb. The potential for aflatoxin accumulation in the East Texas samples was evident since slow-cured samples were shown to contain aflatoxin from a trace to 1,126 ppb. None of the North Texas samples contained significant aflatoxin.
Aflatoxin accumulation was highest in kernels from those areas of the state which had near tropical environmental conditions prevalent during the harvest period. High temperatures, between 90 to 105 F (32 to 40 C), and several showers stimulated fungal activity while the peanuts were in the windrow. 
